NO. 60—PLAIN 2 VALUE 


Dates, figs, citron and nuts . . . candied cherries and pineapple! Blended together, 
these choice ingredients make a luscious Betty Crocker Fruit Cake a perfect addi- 
tion to any holiday menu. Best of all these Three-Way Fruit Cake recipes are cus- 
tom-built to fit every budget. Try one during the holidays. (Your choice of three 


cakes below.) And be sure to usé Gold Medal Flour for all your baking! 


1. FOR MODERATE COST FRUIT CAKE 

2 cups sifted GOLD MEDAL ‘“Kitchen-fested”’ Flour 
» Sift together into bowl . . . 1% tsp. double-action baking powder 

1 tsp. salt 
1 tsp. cinnamon 
1 cup brown sugar (packed in cup) 
*V cup high grade shortening 

Add ........ - + + (1 cup dark corn syrup 
Ye cup milk 
1 tsp. vanilla 

Beat until well mixed. 


Beat in, latatime. .... 3 eggs 

Mix... 24... . 4. . 1 cup sifted GOLD MEDAL "Kitchen-tested” Flour 
1 Ib. raisins 
Y2 Ib. chopped figs 
Ya Ib. chopped citron 


MVE 0 chap Sel es se 
le Ib. chopped candied lemon and orange peel 


V2 Ib. chopped dates 
Ya Ib. coarsely chopped nuts 
Stir into cake batter. 


Pour cake into two well greased and floured bread pans, 5x10x3-in. 


Bake 214 to 3 hours in slow oven (275°). When cool, glaze with Brown Sugar Glaze 
(reczpe below). If cakes are stored, add glaze after storing. 


2. FOR A HIGHER COST FRUIT CAKE, increase shortening to 1 cup, eggs to 4, omit 
dates and add \ Ib. each of candied cherries and pineapple, cut in thin strips. Use 
¥ |b. each of the candied lemon and orange peel. Increase nuts to ¥ lb. 


3. FOR A LOWER COST FRUIT CAKE, reduce brown sugar to 14 cup, shortening to 
14 cup, eggs to 2, omit citron and nuts. Increase the raisins to 144 lb. 


*such as Crisco, Spry, Swift’ning or Snowdrift. 


BROWN SUGAR GLAZE: Boil together for 2 minutes 14 cup brown sugar, 3 thsp. corn 
syrup, 3 thsp. water. Remove from heat. Stir in 1 tbsp. lemon juice. Cool slightly. 


To store fruit cake: Wrap cakes in cloth soaked in fruit juice. Place in tightly cov- 
ered tin can with a slice of apple for each cake. Store in dry, cool place. Re-dip cloth 
if it becomes dry and change apple slice. 


